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Events at Le Pont de la Tour

Perfect for every occasion
Event Space Seated Standing
Private Dining Room 20 35
Semi Private Wine Cellar 24 35
Main Restaurant (Bar & Grill remains open) 110 300
Full Exclusive Hire 160 400
Bar & Grill Terrace 30 60
Restaurant Terrace 70 100

Welcome to Le Pont de la Tour, one of the most famous restaurants in London. Le Pont de la Tour has the
elegance and authority of a stateroom and is complemented by outstanding modern French food and the very

highest standards of service.

Private Dining Room

The Private Dining room lies at the far end of the main restaurant accessed via the Wine Cellar; a wall of glass
divides the two spaces with an impressive display of wines from around the world, therefore viewing of this

unique space is highly recommended.
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This exclusive privaTe diniNng RoOM cAN SEAT A maximum of 20 quests for lunch or dinner, 7 days a week. The

room is fitted with air conditioning and an optional laptop compartible wide screen plasma screen.

Semi Private Table in the Wine Cellar
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The Semi Private Wine Cellar is The perfect venue for someone looking for something out of the ordinary. Two
larGe rustic wooden Tables are placed in The Wine Cellar, seating up 10 TWENTY TWO GuEsTs. Surrounded by
wine racks of The finest bortles of wing, you can enjoy both The buzz of The main restauranT and THE exclusivity

of this semi-private dining ROOM.

The Wine Cellar is situated between THE ResTAURANT ANd is used As Access To THE privaTE diniNG ROOM. WE ARE
Able To aAccommodate parries of up 10 14 quests on oNE TAble or up 10 24 over ThHe Two Tables in This space
for dinner from 8.30pm onwards. Please be aware The Tables may NoT be broughT ToGeThER, As THeRE is A sTEp

berween THe Tables. Therefore, viewing of This unigue space is highly rRecommended.

Should you have any gueries or would like To discuss your funcrion in more detail, please do Not
HESITATE TO CONTACT :

Justine O'Connell on +44 (0)20 7940 1850 or by email at justincoc@danddlondon.com
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Full Exclusive Hire

Strerching 170 feer along the Thames riverside, Le Pont de [a Tour is an ideal venue for  [arGer events such as
weddings, bar mitzvahs, client parrties, and product launches. Available for exclusive hire, THE RESTAURANT cAN
accommodate up 10 400 quests standing and 160 seated. it comprises A ResTAURANT ANd bar and Grill, both
with TERRACES; A PRIVATE RoOM, ANd A WINE Cellar. Enjoy pre dinner drinks on THE TeRrACE OvEr looking Tower
Bridge, A sit down dinner of Head Chef Lee Bennert's exquisite FRench cuisiNg iN THE MAIN RESTAURANT, And

dancing in The Bar & Crill. Wine Tastings ARe also available in the wine cellar with our award winning

Sommelier, Nicolas Clere for after diNNER ENTERTAINMENT,

Should you have any gueries or would like To discuss your funcrion in more detail, please do Not

HesiTate To conTacT : Jennifer Schmittliv on 0207 940 18%% or by email at jennifers@danddlondon.com
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Menu Selection

Menu A
Salad of artichoke, wild mushroom, poached eqq
Classic crayfish cockrail
Potato and cep soup with crouTons
Roast Cornish cod, a la bordelaise, parsley pomme purée, rRed Wine sauce
Braised pork belly a la Normande, caramelised apple and AGen prRUNE
Cassoulet of game « en feuillerée », shallot, juniper and madEira, pommEs puRree
Vanilla crime brolée
AutumN berry and bramble Trifle
Lemon TART, Raspberry coulis

£35.00 per person lunch
£45.00 per person dinner

Menu B
Lobster bisgue, fennel and dill

Oak smoked salmon, potato & chive salad, caper berries
Smoked duck, pickled wild mushrooms, Herb leaf salad

Filler of loch duart salmon, spinach, lobster veloute

Aged butcher’s steak, pommes friTes, sauce bearnaise

Grilled 120z lemon sole on The bone, capers, beurre NoiseETTE
Valrhona dark chocolate TART, pouring crREAM
Vanilla pannacotra, spiced pineapple, coconut Tuille
GriotTine crimE brolée, pistachio & almond Tuille

£40.00 per person lunch
£49.50 per person dinner

Menu C
Foie Gras and confit duck TerriNE, QUINCE chuTNEy, SOUR dough ToasT
Sole and scallop mousseling, chive Beurre blanc
Clobe artichoke heart, wild mushiroom duxelle, free Range EGg, sauce Hollandaise
Tenderloin of Berkshire pork, a la Normande, caramelised apple and AGen prune
Seared sTONE bass, ragouT of haricot blanc, chilli and samphire
Aged beef filler, pommes dauphinoise, wilted spinach, Red WiNE jus
GATEAU OpERA
PeAR TARTE TATIN, CREME [RaiChE
LemON TART, RAspbERRy sorbET

£45.00 per person lunch
£55.00 per person dinner
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Tasting Menu

Executive head chef Lee Bennett has devised a tasting menu to reflect the very best seasonal produce available
and gives guests the ultimate dining experience from his exquisite menu.

Our Head Sommelier Nicolas Clerc has paired some fabulous wines from our extensive Cellar which is an
optional extra package designed to make your dining experience that little bit more special with half a glass of
wine to match each course.

Lobster bisque & crab cocktail
Adoro Sauvignon blanc, South Africa 2008

Foie gras & confit duck terrine, pickled baby onions
Riesing Kabinett, August Kesseler, Rheingau 2009

Seared red mullet, courgette farcie, aubergine puree
Blaufrankisch, Kirnbauer, Austria, 2009
Rack and shoulder of highland lamb, basil crushed potatoes, glazed baby onions, olive jus
Saint-Joseph, Cote Sainte-Epine 2006

Cheese
Tawny Port, Warres 10 years

Valrhona dark chocolate & brandy soaked cherry mousse, vanilla Chantilly
Moscato Rosa, Prato delle roso 2008

£60.00 per person 6-course tasting menu
£98.00 per person to include matching wine

Canapé Menu
Savoury Canapes Price per canapé
Pork Rilette £3.00
Smoked salmon, shallot,parsley and caper cone £3.00
Foie Gras Mousse £4.00
Tuna with a honey and mustard glaze £4.00
Seared scallop and black pudding £5.00
Deep fried Bocconcini £4.00
Tartiflette £3.00
Chilli and garlic Prawns £5.00
Oyster champagne & cucumber £4.00
Rare seared beef, beetroot and wasabi £4.00
Carpaccio of Tuna, enoki, soy & mirin £4.00
Pissaladerie(onion Tart) £3.00

Chicken satay £4.00
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Dessert

Chocolate & Rum Truffles £4.00
Lemon Meringue Tartlet £3.00
Caramel & pecan Tartlet £3.00
Petit cupcakes £3.00
Hot Chocolate shots £4.00
Creme Brulee £3.00
Pistachio &almond Baklava £3.00
Chocolate beetroot cake £3.00
Coconut sago, lemon curd, oat crumb & coconut foam. £4.00

A choice of up to 5 canapés may be selected

Optional extras:

Plateau de fruits de mer
West Mersea rock oysters, King prawns,
Cherrystone clams, Cornish Crab, cockles, Brown shrimps, Whelks, Winkles,
Mayonnaise, lemon, shallot vinegar, rye bread
Serves 3-4 pax as a grazing platter
£40.00 per serving

Charcuterie platters £15.00 per platter

Pre dinner Canapés from £2.00 per bite
Cheese selection £8.00 per person
Selection of Tea & Coffees and Petit Fours £4.50 per person

Side Orders
£4.00 per serving
Haricots verts, leaf spinach, pommes purée, salade verte
(available on request on the evening or to pre order for your guests)

Sample Vegetarian Menu
Starter:
Globe artichoke, wild mushroom duxelle, free range egg, sauce hollandaise
Main course:
Potato gnocchi, Jerusalem artichoke, hazelnuts and parmesan, herb and truffle salad

All prices are inclusive of V.A.T at 20%
A non discretionary 12.5% service charge will be added to your bill
Please note : Items are subject to change

Parties up to 20 guests may have the full menu selection of either A or B or C
Parties of 21 and above may select one starter, one main courses and one dessert

Please advise of any dietary requirements prior to the event
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Wine Tastings Experiences

Hosted by Nicolas Clerc, 2007 “UK Sommelier of the Year” Ruinarr Competirion

Our Wine Manager Nicolas Clerc, UK Sommelier of the Year 2007 and the winner of Best Wine List and
Sommelier of the year at the Tatler Restaurant Awards 2010 will guide you and your guests through a
tasting which can be bespoken to your specific requirements and expert level.

Wine tastings can take place as stand alone events or prior to a dinner or a standing reception with
either canapés or food platters.

Introduction to a region, country or grape:

Tasting of 6 wines, with all the techniques and tips to describe, smell and taste wines, focused around a
pre chosen region, country or grape.

£50.00 per person of one hour with a maximum of 20 attendants.

Pre dinner wine experience:

Perfect pre dinner experience any of the above tastings with 4 bottles including one sparkling. A great
opportunity to select the best wines to accompany your meal.

£35.00 per person for half and hour to forty-five minutes with a maximum of 35 attendants.

Fine Wine tasting :

Tasting of 6 bottles of wine celebrating Le Pont de la Tours extensive offering of fine wines, a real treat
for wine lovers.

From £60.00 per person depending on quality and country one hour with a maximum of 20 attendants.

The above tasting can be tailored around your specific requirements and expert knowledge of your group.
Some suggestions are as follows:

General tasting

A blind tasting
Informal tasting
Professional

An interactive quiz
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Terms and Conditions

1)Confirmation of booking

Bookings will only be regarded as confirmed upon receipt of signed terms, credit card guarantee and a
£30.00 per person deposit . Should a minimum spend or room hire apply, the full minimum spend or
room hire charge will be required as a deposit to confirm the reservation.

2)Cancellations

In the unfortunate circumstances that the Client has to cancel the confirmed booking at any time prior
to the event the following conditions apply:

28 + days in advance the deposit will be refunded.

15-28 days in advance the deposit will not be deduced but will be transferable to another date within 3
months of the original booking. If another date cannot be found the deposit will be kept.

0-14 days in advance, the deposit will be charged.

48 hours the full menu price will be charged per person

In the event of a cancellation by the customer where Le Pont de la Tour has made arrangements for
entertainment, equipment or otherwise all cancellation charges by outside contractors will be met by
the customer.

3)Final numbers

We ask that final numbers be received no later than 48 hours in advance of your event. In the event
that numbers are less than originally stated the last confirmed numbers will be charged, as produce will
have been purchased.

4) Final Payment
We will require you to settle the bill in full at the end of your event. We are not able to offer account
facilities.

5) Menu & Wine Selection
We ask for numbers above 20 that a set menu should be chosen from the recommended selection
14 days in advance. Special dietary requirements will be accommodated by prior arrangement.

Parties in excess of 12 guests are requested to select their wines before the function date in order to
ensure that the correct vintage and quantities are stocked.

Please be aware that occasionally certain dishes and wines become unavailable at short notice due to
difficulties of supply. In addition, the quality of produce delivered to us may not meet the approval of
our Head Chef. In this event we will endeavor to provide you with a suitable alternative.

6) Other
The host assumes responsibility for any and all damages caused by themselves or their guests.
Only food or wines supplied by Le Pont de la Tour are permitted for consumption on our premises.

20% VAT is included in all prices.
12.5% discretionary service charge will be added to your bill.
Where a minimum spend applies this is exclusive of service at 12.5%.

In order to confirm your reservation and acknowledge that you understand and accept the
above Terms & Conditions, please sign below.



